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Preliminary study on prediction of
chopping endpoint of meat emulsion by computer vision

HU Zhi-jun, PENG Zeng—qi* ,LIU Qiang, WANG Rong-rong, JIN Hong-guo,
SUN Zhen-zhen,ZHANG Wei-qing, WANG Zhang-gui

(Key Laboratory of Animal Products Processing and Quality Control,
Ministry of Education, Nanjing Agricultural University ,Nanjing 210095, China)

Abstract ; Prediction method of the chopping endpoint of meat emulsion was studied by computer vision to prevent
excessive fat and water separation, and the subsequent decrease in quality of the final products. Porcine
hindquarter and back fat were used to chop for meat emulsion with the fat/lean ratio of 3/7.During chopping,
emulsion samples were obtained at each control time( at time intervals of 1min from 6min to 10min and then at time
intervals of 2min up to 18min).The color and processing properties of meat emulsion were determined.The results
showed that chopping time influenced color, cooking loss, fat loss, hardness, springiness Purge loss and Storage
Modulus (G’ ).Moreover, L value of HSL’ s color space of meat emulsion was significantly correlated with the index
of processing properties, such as cooking loss, fat loss and hardness.As a result, it is feasible that L value of meat
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emulsion was used to evaluate the chopping endpoint of meat emulsion by computer vision.
Key words : computer vision;meat emulsion;color ; chopping endpoint
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